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BAKING-  WITH  HOMEY 
Many  "bakery  concerns  make  much  of  the  fact  that  they  use 
honey  in  baking.     They  do  this  to  keep  their  products  from  drying  out  too 
rapidly.     The  same  principle  works  equally  well  in  cakes  and  other  products 
baked  at  home,  says 


at 


(Title) 


( Name ) 
( Institution) 

Honey  takes  up  moisture  rapidly  and  holds  it,  so  fruit  cakes, 
steamed  puddings,  cookies,  and  candies  made  with  it  stay  moist  a  long  time. 
But  confections  and  frostings  made  with  honey  will  remain  undesirably  soft 
and  sticky  and  take  up  more  moisture  if  the  air  is  humid. 

You  can  substitute  honey  for  sugar  in  a  cake  recipe  but  be- 
cause of  the  moisture  in  the  honey,  less  liquid  is  needed..    The  amount  that 
the  liquid  must  he  reduced  depends  on  the  kind  of  honey — medium,  thick,  or 
thin,  and  on  the  proportion  of  honey  substituted  for  sugar. 

When  medium- thick  honey  is  substituted  for  half  the  sugar  in 
a  cake  recipe,     reduce  the  liquid  one-fourth.     If  honey  is  substituted  for  all 
the  sugar,  reduce  the  liquid  one-half. 

Honey  may  be  used  in  gingerbread,  brown  breads,  and  steamed 

puddings.     It  has  much  the  same  consistency  as  molasses  and  may  be  used  in 

place  of  it,  measure  for  measure.    But  honey  contains  less  acid  than  molasses; 

so  leave  out  the  soda  if  it  is  called  for  and  increase  the  quantity  of  baking 

powder.    For  each  quarter  teaspoon  of  soda  omitted,  add  1  teaspoon  of  baking 
powder.     Otherwise  follow  the  usual  method  in  the  recipe  you  are  accustomed 
to,  including  time  and  temperature  of  baking. 
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